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Thursday,  October  2,  1941. 


Subject:     "QUESTIONS  AND  ANSWERS."  Information  from  the  U.S.  Department  of  Agriculture, 


Another  Thursday,  and  as  usual,  timely  questions  in  the  mail  bag.    The  answers 
N  from  specialists  of  one  kind  and  pother  in  the  U.S.  Department  of  Agriculture- 
bone  economists  who  can  tell  us  how  to  mnkre  green  tomato  pickles,  and  how  to  cook 
grapes;  extension  workers  who  have  recently  come  across  a  new  problem-  the  great 
deaand  by  defense  workers  for  places  to  live. 

Our  first  correspondent  writes:     "I've  broiled  peaches  and  grapefruit,  baked 
and  bananas,  but  I've  never  tried  cooking  grapes.    Can  it  be  done,  and  are  the 
results  good? 11 

Home  economists  of  the  Department  of  Agriculture  say  you  can  certainly  cook 
grapes  in  several  ways,  and  the  results  are  very  good.    Here's  a  recipe  for  grape  pie 
tot's  particularly  satisfactory  because  you  use  the  skins  and  so  add  to  the  day's 
wpply  of  iron,  contained  in  the  skins  that  you  discard  when  you  eat  grapes  raw. 

Five  ingredients  to  note  down  in  addition  to  your  pastry.    Five  cups  of  Con- 
cord grapes  1  cup  of  sugar  2  tablespoons  of  cornstarch  one-eighth 

teaspoon  salt  1  tablespoon  lemon  juice.    Discard  the  stems  and  slip  off  the 

•kins  of  the  grapes.    Keep  them  separate  from  the  pulp.    Heat  the  juice  and  pulp  for 
Wont  5  minutes.    Rub  through  a  6ieve  to  remove  the  seeds.    Combine  the  sugar,  corn- 
starch, and  salt.    Mix  this  with  the  grape  pulp  and  cook  for  about  5  minutes, 
Erring  constantly.    Then  add  the  grape  skins  and  the  lemon  juice.    Line  a  pie  pan 

pastry,  pour  in  the  filling,  cover  the  top  with  strips  of  pastry,  and  bake  in  a 
^t  oven  for  about  25  to  30  minutes— or  until  the  crust  is  brown. 
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By  the  way,  have  you  ever  used  plain  or  spiced  grape  juice  as  the  liquid  for 
a  gelatin  dessert?    You  can  cook  it  fresh,  or  use  what  you  have  bottled.    The  un- 
sfliced  juice  is  good  either  with  or  without  seeded  Tokay  or  Malaga  grapes  through 
it.   '''ake  as  you  would  other  fruit  gelatins,  and  serve  with  plain  or  whipped  cream. 
}rape  juice  generally  needs  a  little  lemon  juice  to  bring  out  the  flavor. 

The  next  writer  wants  a  recipe  for  green  tomato  dill  pickles.  You  pickle 
green  tomatoes  just  as  you  do  cucumbers.    Plan  to  make  your  pickles  as  soon  as  the 
green  tomatoes  are  brought  in.    Choose  the  best  ones  for  dilling,  even  in  size  and 
vith  no  blemishes.    Wash  them  carefully. 

The  first  step  is  brining.  '  Use  the  standard  proportions  for  the  brine.... 
for  each  12  pounds  of  green  tomatoes  allow  2  cups  of  salt,  one  pint  of  vinegar,  4 
tablespoons  of  sugar  and  1  to  2  ounces  of  mixed  pickling  spice  to  2  gallons  of 
water. 

Put  a  layer  of  dill  herb  and  mixed  spices  at  the  bottom  of  an  earthenware 
crock  or  2-quart  glass  jar.    Add  a  clove  of  garlic  if  you  like  it.    Pill  the  con- 
tainer with  the  washed  green  tomatoes.    Put  a  layer  of  dill  and  spices  on  top,  and 
fill  up  to  overflowing  with  extra  brine. 

Better  set  your  jars  or  crocks  in  some  place  where  no  harm  will  be  done  if 
they  overflow  and  spill  as  fermentation  goes  on.    And  keep  the  jars  fairly  warm —  i 
a  temperature  between  75  and  80  degrees  Fahrenheit.    Add  more  brine  as  necessary. 
Bold  the  tomatoes  down  in  the  container  with  a  clean  heavy  board  or  earthenware 
plate  with  a  clean  weight  on  top.    Have  at  least  2  inches  or  more  brine  above  the 
tomatoes.    Each  day  remove  the  scum  that  forms  on  top  of  the  brine. 

The  dilled  tomatoes  will  be  ready  to  use  in  about  2  weeks.  Pack  in  steril- 
ized quart  jars.  Add  half  a  cup  of  fresh  cider  vinegar  to  each  jar.  Pill  up  with 
dill  brine  that  you  have  boiled,  strained,  and  cooled.    Seal  airtight  and  store  in 
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cool,  dry  place.      './ell,  we  hope  that  this  lady  has  good  luck  with  her  green  tomato 
pickles. 

Our  third  letter  is  from  a  farm  woman  whose  home  is  near  one  of  the  many  new 
defense  plants.    She  says:    "Many  of  my  neighbors  are  renting  rooms  to  defense 
NOrkers.    I  have  never  rented  a  room  "before  and  would  appreciate  some  suggestions 
about  fixing  up  the  room.    Just  what  would  be  expected?" 

The  problem  is  more  or  less  like  that  of  taking  tourist  guests, and  your  State 
Zxtension  folks  may  have  some  suggestions  along  that  line.    Or  they  may  have  put  on 
soae   demonstrations  in  your  neighborhood,  so  you  can  see  how  a  sinrole,  comfortable 
room  should  be  kept.    If  you  are  a  good  housekeeper  and  take  nride  in  cleanliness 
throughout  your  house  you  ha.ve  nothing  to  worry  about.    Start  out  by  turning  every- 
thing out  of  the  rooms  you  wish  to  rent,  and  go  over  the  walls,  woodwork  and  floor 
to  make  them  thoroughly  clean.    A  little  fresh  paint  may  be  needed,    //ash  the  window 
glass  and  put  up  simple  curtains.    Provide  a  comfortable  bed,  with  clean  sheets  and 
pillowcases  weekly,  enough  blankets  for  your  climate.    Tor  the  roomer's  clothes  a 
gooi  clore,;  r.rJ  a  chest  of  drawers  with  a  mirror  over  it.    A  small  bedside  rug  is 
needed  whether  or  not  you  have  other  rugs  in  the  room.    Give  the  "guest"  a  table  for 
writing  letter?,  good  light,  a  straight  chair  and  an  easy  chair,  a  wastepaper  basket 
and  an  ash  tray.    Omit  family  pictures  but  use  one  or  two  others  if  they  make  the 
room  more  homelike.    Think  of  your  roomers  as  guests,  give  the  rooms  the  attention 
you  w:uld  for  any  other  conroany  and  they  will  be  satisfied,    as  you  get  more  ready 
c&c^  from  renting  rooms,  you  can  doubtless  add  some  new  furniture  to  your  home. 
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